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Fee Amount: 
$107.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

Ivy Inc 1/14/2016

8617 W Brown Deer Rd


Milwaukee,WI

Buffet City

3-501.16 A) Garlic & oil found stored at room temperature.


B) Chocolate ice cream was <41F in the center of dispenser bin and 42.5F at edges of bin.Potentially 
hazardous foodmust be held cold at 41 degrees of below.

1/14/2016

Improper Hold

4-501.112 Warewash machine was not at the proper temperature. Recorded at 144F.The temperature for mechanical 
hot water sanitizing equipment must be below 194 degrees and above 165 degrees for stationary rack, 
single temperature machines or 180 degrees for all other machines.

1/14/2016

Cross Contamination

CDC Risk Violation(s): 2

Code Number Description of Violation Correct By

3-501.13 Shrimp thawing in prep sink. Thaw foods in a refrigerator or under cold running water. COS 1/14/2016

3-302.11 A) scoops and tongs found in contact with food.All food must be protected from cross-contamination. 
Place utensils so that the handle will not contact food. COS 


B) Eggs were found stored on top of produce. Store eggs on lowest shelf to avaoid cross contamination. 
REPEAT VIOLATION

1/14/2016

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:114) Operator Signature

On 1/14/2016, I served these orders upon Ivy Inc by leaving this report with

7-209.11 Cell phone found on rice bin.Employee personal care items must be properly stored away from food and 
food prep areas.

1/14/2016

3-501.17 Pizza found in walk-in cooler without dates.Ready-to-eat potentially hazardous food held for more than 
24 hours must clearly marked to indicate the day by which the food is to be consumed on the premise, 
sold, or discarded. When pulling pizza to thaw in the cooler mark them with the date they were pulled. 
REPEAT VIOLATION

1/14/2016

Good Practice Violation(s): 4

6Total Violations:

Notes:


